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Foreword 
This publication was written to supplement information in our first bulletin, Recipes and 
Production Information for Title VII Nutrition Programs for the Elderly Using USDA Food Commodi-
ties, (MP477) published by the University of Missouri-Columbia, Extension Division in 1975. 
Although limited to canned beef and processed cheese commodities, the excellent response to 
that bulletin identified the need for further bulletins using different USDA food commodi-
ties. 
Menus served within Title VII Nutrition Programs can be enhanced by the effective 
use of USDA food commodities. Specifically, USDA food commodities, when used creative-
ly and handled properly, can enhance the nutrient content and sensory quality of the menu 
items. 
Increasing the sensory appeal of foods preferred by the elderly tends to increase their 
nutrient intake and reduce their plate waste. Thus, Title VII Nutrition Programs are enhanced 
because they receive maximum utility from all food items used including USDA food 
commodities. 
Given our increasing national and global concern for our food supply and related resources, 
federally funded programs such as Title VII Nutrition Programs should enhance the nutri-
tional status of the elderly by using effective foodservice management. The standardized, 
quantity recipes compiled for this publication have been widely accepted by the elderly in 
Missouri. Experience with these recipes has indicated they add variety to the menu and tend to 
increase food consumption while reducing food costs. 
The effective and publicized use of USDA food commodities by personnel in Title VII 
Nutrition Programs can show their concern for effectively using our food supply for the nutri-
tional and sociological benefits of our elderly. 
For the following recipes, 16 USDA food commodities may be used: canned apricots, 
canned beef, cheese, canned chicken or turkey, canned corn, canned cranberry sauce, flour, 
margarine, nonfat dry milk, canned peaches or pears, peanut butter, potatoes, raisins, 
shortening, canned sweet potatoes and canned tomato paste. 
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Reconstituted Nonfat Dry Milk 
INGREDIENTS 
1 qt. 
Nonfat dry milk .1 cup 
Cold water ...... 3 cups 
WEIGHTS OR 
MEASURES 
2 qt. 3 qt. 
METHOD 
4 qt. 
2 cups 
6 cups 
3 cups 4 cups 1. Put water in large 
9 cups 12 cups pitcher, jar, pan or 
bowl. 
2. Add nonfat dry 
milk and stir. 
3. Keep covered in 
refrigera tor. 
4. Chill thoroughly for 
drinking. 
Based on a recipe from "Using Nonfat Dry Milk," University of Missouri-Columbia 
Extension Division (822, revised.) 
Buttermilk 
INGREDIENTS WEIGHTS OR MEASURES METHOD 
1 qt. 2 qt. 3 qt. 4 qt. 
Nonfat dry milk ....... 11/3c 
Water ................ 3 c 
Buttermilk ............ 1/2 C 
22/3C 
6c 
1 c 
4c 
9 c 
11/2c 
51/3C 1. 
12 c 
Sterilize all mixing 
utensils and the 
container for the 
milk by boiling 
them in water. 
2. Mix the nonfat dry 
milk and the water. 
2 c 3. Add buttermilk and 
stir. 
4. Cover and let stand 
at room tempera-
ture until clabbered 
(about 24 hours). 
5. Stir until smooth. 
6. Cover and store in 
refrigerator. 
Based on a recipe from "Using Nonfat Dry Milk," University of Missouri-Columbia 
Extension Division (822, revised.) 
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Whipped Topping 
YIELD: 1 gallon (50 servings) 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: 21/2 oz. 
METHOD 
Gelatin, powder ........... 11/3 tablespoons 1. Combine gelatin powder 
Water ............................. 1/2 cup and water. 
Nonfat dry milk .................. 12/3 cups 2. Combine nonfat dry milk, 
ice water and gelatin mix-
ture. 
Ice water ......................... 13/4 cups 
3. Beat rapidly until soft peaks 
form. 
Lemon juice ........................ 1/2 cup 4. Add lemon and orange 
O . . 11:" I I range JUIce .... . . . . . . . . . . . . . . . . ... 2 Cll P JUIce, s ow y. 
5. Beat until stiff. 
Sugar ............................... 8 oz. 6. Fold In sugar, salt and 
Salt ........................... 1 teaspoon vanilla. 
Vanilla .................... 11/3 tablespoons 7. Serve as soon as possible. 
Based on a recipe from "Using Nonfat Dry Milk," University of Missouri-Columbia 
Extension Division (822, revised.) 
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White Sauce Mix 
YIELD: 1 gallon (1 1/4 quarts - 13/4 quarts) 
WEIGHTS 
OR 
INGREDIENTS MEASURES 
WHITE SAUCE MIX 
SERVING SIZE: 21/2 ounces 
METHOD 
Nonfat dry milk ................. 3 pounds 1. Blend flour, nonfat dry milk 
Flour ......................... 11/2 pounds and sal t in large mixing 
Salt ......................... 4 tablespoons bowl. 
Margarine ....................... 2 pounds 2. Using pastry knife or flat 
THIN WHITE SAUCE (YIELD 11/4 quarts) 
beater, blend margarine 
with dry ingredients until 
mixture is crumbly, scrap-
ping down bowl occasional-
ly. 
3. Store in covered container 
in refrigera tor. 
Water ............................. 1 quart 1. Heat water to boiling point. 
White sauce mix ..................... 1 cup 2. Add white sauce mix. 
MEDIUM WHITE SAUCE (YIELD: 11/2 quarts) 
3. Stirring with French whip, 
continue cooking until 
thickened. 
Water ............................. 1 quart 1. Heat water to boiling point. 
White sauce mix .................... 2 cups 2. Add white sauce mix. 
THICK WHITE SAUCE (YIELD: 13/4 quarts) 
3. Stirring with French whip, 
continue cooking until 
thickened. 
Water ............................. 1 quart 1. Heat water to boiling point. 
White sauce mix .................... 3 cups 2. Add white sauce mix. 
3. Stirring with French whip, 
continue cooking until 
thickened. 
Based on a recipe from "Using Nonfat Dry Milk," University ofMissouri~Columbia, 
Extension Division (822, revised.) 
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Sassy Sauces 
YIELD: 1 gallon (50 servings) 
INGREDIENTS 
BASIC WHITE SAUCE 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: 21/2 ounces 
METHODS 
Margarine ........................ 1 pound 1. Melt margarine. Add flour, 
stirring until smooth. Add 
reconstituted nonfat dry 
milk gradually; stirring con-
stantly. 
Flour ............................ 11/2 cups 
Reconstituted nonfat 
dry milk ...... ~ ................. 31/2 quarts 
Salt .......................... 1 tablespoon 2. Cook until smooth and 
Pepper ........................ 2 teaspoons thickened; add seasonings. 
LNEL Y DILL (FISH) 
Dill weed, dried ............. 2 tablespoons 1. Add seasonIngs to basic 
Nutmeg ....................... 1 teaspoon white sauce. 
MORNAY SAUCE (BEEF, EGGS, 
CHICKEN, VEGETABLES) 
Cayen"ne ...................... 1/2 teaspoon 1. Add seasonIng to basic 
HORSERADISH (CORNED BEEF, 
HAM, BOILED BEEF) 
white sauce. 
Horseradish, prepared ............ 11/2 cups 1. Add seasonings to basic 
Mustard, prepared .................. 1/4 cup white sauce. 
RED DEVIL (PORK, FISH, CHICKEN) 
Margarine ................... 2 tablespoons 1. Only use 23/4 quarts recon-
Onion .............................. 1 cup stituted nonfat dry milk to 
prepare basic white sauce. 
2. Saute onions in mar-
garIne. 
Tomato paste, canned ............. 31/2 cups 3. Add onions, tomato paste 
Tabasco Sauce ............... 2 tablespoons and tabasco sauce to basic 
white sauce. 
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More Sassy Sauces 
INGREDIENTS 
MUSHROOM SAUCE (MEATS, 
VEGETABLES) 
WEIGHTS 
OR 
MEASURES METHOD 
Margarine ................... 2 tablespoons 1. Saute onions in margarine. 
Onion, chopped ..................... 1 cup 
Mushrooms, canned, 
drained ...................... 32 ounce can 
RA VIGOTE SAUCE (LEFTOVERS) 
2. Add onIons and mush-
rooms to basic white sauce. 
Margarine ................... 2 tablespoons 1. Saute onions in margarine. 
Onion, chopped ..................... 1 cup 
Tarragon .................... 2 tablespoons 2. Add onions and remaining 
Chervil ...................... 2 tablespoons ingredients to basic white 
Chives ............................. 1/4 cup sauce. 
EGG AND OLIVE SAUCE 
(SALMON LOAF, CROQUETTES) 
Eggs, hard cooked, 
chopped ................................ 6 
Olives, green, 
stuffed, chopped ................... 2 cups 
HOT TARTAR SAUCE (SEAFOOD, 
BROCCOLI, ASPARAGUS) 
1. Add ingredients to basic 
white sauce. 
Margarine ................... 2 tablespoons 1. Only use 21/2 quarts recon-
Onion, chopped ..................... 1 cup stituted nonfat dry milk to 
Green pepper, chopped .............. 1 cup 
Mayonnaise ....................... 1 quart 
L . . 11: emon JUIce. . . . . . . . . . . . . . . . . . . . . . .. 2 cup 
Pickle relish ........................ 1/2 cup 
Olives, chopped ..................... 1 cup 
Parsley, chopped .................... 1 cup 
prepare basic white sauce. 
2. Saute onions in margarine. 
3. Combine mayonnaise and 
remaining ingredients. 
4. Add mayonnaise mixture to 
basic white sauce. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
Whipped Gelatin 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: 1/2 cup 
METHOD 
Gelatin powder, fruit 1. Dissolve gelatin in boiling water. 
Add cold fruit juice or water to 
hot gelatin; stir lightly to mIX 
flavored .................... 3 pounds 2. 
Water, boiling ............... 4 quarts 
Fruit juice or water ........... 4 quarts together. 
3. Chill until thickened and syrupy 
but not firm. 
Nonfat dry milk ............... 2 cups 4. Put gelatin in a chilled mixer 
Peaches or pears, canned, 
chopped .................... 2 quarts 
bowl; add dry milk; beat at high 
speed until it keeps its shape. 
5. Fold chopped fruit into the 
whipped gelatin. 
6. Pour into two steamtable pans; 
chill at least 2 hours. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Apple-Carrot-Raisin Salad 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: 1/2 cup 
METHOD 
Salad dressing .................... 31/2 cups 1. Mix salad dressing, salt and 
Salt ........................... 2 teaspoons sugar together In a large 
Sugar ..................... 31/2 tablespoons bowl. 
Apples, diced ................... 31/2 quarts 2. Wash apples but do not 
peel them. Cut apples in 
quarters, remove core and 
dice; add to salad dressing 
immediately; mix lightly to 
coat with salad dressing to 
prevent darkening. 
Carrots, grated .................... 2 quarts 3. Grate carrots. Stir carrots 
Raisins, plumped ................... 5 cups and raisins into mixture; 
mix lightly; refrigerate until 
served. 
Based on a recipe from Delta Head Start 1/9 Weeks Menu Cook Book," University of 
Missouri-Columbia, Extension Division MP297. 
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Jellied Cranberry-Fruit Salad 
YIELD: 50 servings 
INGREDIENTS 
Gelatin, strawberry 
WEIGHTS 
OR 
MEASURES 
flavored .................. 11/2 pounds 
Cranberry sauce, 
canned .................... 11/4 quarts 
Water, hot ................. 21/2 quarts 
SERVING SIZE: One piece 
(2 X 33/4-inches) 
METHOD 
1. Dissolve gelatin and cranberry 
sauce In hot water. Chill until 
mixture begins to thicken. 
Apples, diced .............. 23/4 quarts 2. Stir in fruits. 
Bananas" sliced ............ 21/2 quarts 3. Pour 13/4 quarts into each baking 
pan (12 X 20 X 2-inch). 
4. Cut and serve on salad greens. 
Based on a recipe from "Quantity Recipes for Type A School Lunches," U. S. Department 
of Agriculture, Washington, D.C. PA-631. 
Fluffy Raisin Salad Dressing 
YIELD: 1 gallon 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
Raisins, plumped ............. 1 quart 
Orange juice ................... 1 cup 
Mayonnaise .................. 1 qu~rt 
Mustard ................. 4 teaspoons 
Salt ..................... 1/2 teaspoon 
Lemon juice ............ 4 tablespoons 
Fruit syrup ............. 4 tablespoons 
METHOD 
1. Combine all ingredients in large 
mixing bowl. 
Whipped milk ................ 1 quart 2. Fold in whipped milk just before 
serVIng. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Cabbage-Apple-Raisin Salad 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: 1/2 cup 
METHOD 
Salad dressing ................ 2 cups 1. Mix salad dressing, sugar and salt 
Sugar ........................ 1/2 cup together in a large bowl. 
Salt ..................... 2 teaspoons 
Apples, diced ................ 2 quarts 2. Wash apples but do not peel 
them. Cut apples in quarters, 
remove core and dice; add to 
salad dressing immediately; mix 
ligh tly to coat with salad dressing 
to prevent darkening. 
Cabbage, shredded ......... 5 pounds 3. Shred cabbage. Stir cabbage and 
Raisins, plumped ............ 1 pound raisins into mixture; mix lightly; 
refrigerate until served. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
Peanut Butter Salad Dressing1 
YIELD: 1 gallon 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES METHOD 
Salad dressing ......... ' .... 21/2 quarts 1. Put salad dressing and peanut 
Peanut butter .............. 11/2 quarts butter in mixing bowl. Mix lightly 
until well blended; refrigerate 
until used. 
lRecommended for cole slaw, Waldorf salad, and apple-raisin salad variations. Garnish 
salads with diced bananas. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Surprise Attack Dressingl 
YIELD: 1 gallon 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES METHOD 
Mayonnaise ................. 2 quarts 1. Put mayonnaise in mixing bowl; 
Peanut butter ................. 1 quart add remaining ingredients and 
Honey ....................... 1 quart mix lightly until well blended; 
refrigerate until used. 
lRecommended for fruit salads. 
Based on a recipe from All American Nut Co., Inc., Cerritos, CA. 
Cranberry-Glazed Yams 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: 1/2 cup 
METHOD 
Sweet potatoes, canned ... 3-No. 10 cans 1. Put sweet potatoes in 3 buttered 
steamtable pans. 
Cranberry sauce, 
. canned ......................... 3 cups 
Margarine ................... 1/2 pound 
L . . 1/: emon JUIce .................... 2 cup 
Salt ....................... 2 teaspoons 
2. Combine cranberry sauce, mar-
garIne, lemon juice and salt; 
cook and stir over low heat until 
mixture is smooth. Pour syrup 
into pans. 
3. Bake 25 minutes at 3500P until 
lightly browned. Spoon syrup 
over sweet potatoes a couple of 
times during the baking period. 
Serve hot. 
Based on a recipe from "The Guide to Convenience Foods," Patterson Publishing House, 
Chicago, IL. 
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Corn Pudding 
YIELD: 50 servings 
INGREDIENTS 
Corn, kernel, canned, 
WEIGHTS 
OR 
MEASURES 
drained .................... 11/2 gallons 
Green peppers, chopped ......... 1 cup 
SERVING SIZE: 1/2 cup 
METHOD 
1. Divide corn and green peppers 
into 4 greased baking pans 
(12 X 20 X 2-inch). 
Nonfat dry milk .............. 2 pounds 2. Sprinkle dry milk over liquid; 
Corn liquid and water ....... 11/2 gallons beat until smooth. 
Eggs, large ......................... 36 3. 
Margarine, melted ............. 11/2 cups 
Salt ..................... 3 tablespoons 4. 
Beat eggs. Add eggs, margarine 
and salt to milk; blend well. 
Cover corn with 21/4 quarts of 
egg-milk mixture per pan; 
blend. 
5. Set pans in pans of hot water 
and bake at 3500P for 25 minutes 
until set. 
Based on a recipe from "Quantity Recipes for Type A School Lunches," U. S. Department 
of Agriculture, Washington, DC. PA-631. 
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Yarns and Peanut Butter Croquettes 
YIELD: 50 servings 
INGREDIENTS 
Sweet potatoes,.. canned, 
WEIGHTS 
OR 
MEASURES 
drained, mashed .......... 11/2-No. 10 can 
Egg yolks, beaten ..................... 16 
Reconstituted nonfat 
dry milk .......................... 1 cup 
SERVING SIZE: 1/2 cup 
METHOD 
1. Combine sweet potatoes,.. egg 
yolks, reconstituted nonfat 
dry milk, nutmeg,.. sugar, salt 
and peanut butter together. 
Nutmeg ..................... 2 teaspoons 2. 
Mix until well blended. 
Measure with No. 30 dipper 
onto a greased baking sheet. Sugar ............................ 1/3 cup 
Salt ......................... 2 teaspoons 
Peanut butter ................... 1 pound 
Chill. Shape croquettes cylin-
drically. 
Eggs,.. beaten .......................... 6 3. Dip croquettes in egg and 
Reconstituted nonfat milk mixture. Roll in corn-
dry milk .......................... 1 cup flake crumbs. Fry in deep fat 
Cornflakes, crushed .......... 11/2 pounds at 375°F for approximately 
4 minutes. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Peanut Butter-Carrot-Raisin Sandwich 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: One sandwich 
METHOD 
Peanut butter ................... 3 quarts 1. Blend peanut butter, marga-
Margarine ................... 21/4 pounds rine and salt in mixer on low 
Salt ..................... 11/2 tablespoons speed. 
Raisins ...................... 51/4 pounds 2. Grind raisins and mix with 
Carrots, shredded ............... 3 quarts carrots; blend with peanut 
bu tter mixture. 
White bread ................... 100 slices 3. Prepare sandwiches. Portion 
filling with No. 8 (1/2 cup) 
scoop. 
Based on a recipe from "Quantity Recipes for Type A School Lunches," U. S. Department 
of Agriculture, Washington, DC. PA-631. 
Peanut Butter-Carrot-Orange 
Marmalade Sandwich 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: One sandwich 
METHOD 
Carrots, grated ............... 1 quart 1. Combine filling ingredients. 
Peanut butter ................ 2 quarts 
Orange marmalade ............ 2 cups 
Raisin bread ................ 100 slices 2. Prepare sandwiches. Portion 
Margarine ................ 11/2 pounds filling with No.8 (1/2 cup) scoop. 
Based on a recipe from Commodity Food Program, University of Missouri-Columbia, 
Extension Division. 
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Peanut Butter-Pineapple Sandwich 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: One sandwich 
METHOD 
Peanut butter ................ 2 quarts 1. Blend peanut butter, pineapple 
Pineapple, crushed, and honey in mixer on low speed. 
canned, drained ........... 11/2 quarts 
Honey ....................... 1 quart 
Walnuts, chopped ............ 1 quart 2. Add walnuts, celery and cream; 
Celery, chopped . ............ 1/2 quart blend well. 
Cream, light .................. 1/3 cup 
Bread ...................... 100 slices 3. Prepare sandwiches. Portion 
Margarine .................. 2 pounds filling with No.8 (l/2 cup) scoop. 
Cheese, wedges ............ 4 pounds 4. Serve with cheese wedges and 
Olives, green, stuffed .............. 50 olives. 
Adapted from a recipe from Ms. Bobbie White, program coordinator, Title VII Nutrition 
Site, Sikeston, MO. 
Orange-Peanut Butter Spread 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
Brown sugar .................... 1 pound 
Water ............................. 1 cup 
Orange juice, frozen, 
thawed ....................... 16 ounces 
Peanut butter .............. 1/2-No. 10 can 
SERVING SIZE: 2 ounces 
METHOD 
1. Combine filling ingredients~ 
2. Use as a spread for sand-
wiches. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Cranwich 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: One sandwich 
METHOD 
Bread .................. 6-16 ounce loaves 1. Spread margarine on bread. 
Margarine .................. . 11j2 pounds 
Turkey, cooked, 
sliced OR ...................... 3 pounds 
Ham, sliced .................... 3 pounds 
2. Arrange sliced turkey or ham 
on bread. 
Cranberry sauce, canned ....... 11/2 quarts 3. Place 1 ounce cranberry sauce 
Cheese, sliced ........... 50-1 ounce slices on sliced turkey or ham. 
4. Cover with 1 slice cheese. 
5. Complete sandwich assem-
bly. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Raisin-Nut Drops 
YIELD: 41/2 dozen 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
Flour, all-purpose ............. 2 cups 
Baking soda ............ . . 1/2 teaspoon 
Sal t ..................... 1/2 teaspoon 
Cinnamon ................ 1 teaspoon 
Nutmeg ................. 1/2 teaspoon 
SERVING SIZE: Two cookies 
(No. 60 dipper) 
METHOD 
1. Sift flour, baking soda, salt, cin-
namon and nutmeg together. 
Margarine .................... 1/2 cup 2. Put margarine, brown sugar and 
cold coffee in bottom of mixer 
bowl. Add flour mixture; beat 2 
minutes at medium speed; scrape 
down bowl; beat 1 minute. 
Brown sugar ................... 1 cup 
Egg ............................... 1 
Coffee, cold ................... 1/3 cup 
Raisins, plumped ........ . ...... 1 cup 3. Add raISIns and walnuts to 
dough; drop dough onto lightly 
greased sheet pans using a level 
No. 40 dipper or tablespoonful 
of dough per cookie. 
Walnuts, chopped .............. 1 cup 
4. Bake 16 to 18 minutes at 375°F; 
remove cookies from pan while 
they are still warm. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Raisin-Oatmeal Cookies 
YIELD: 5 dozen 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: One cookie 
METHOD 
Potatoes, dehydrated .......... 3/4 cup 1. Prepare potatoes; set aside. 
Water ........................ 3/4 cup 
Reconstituted nonfat 
dry milk ...................... 1/4 cup 
Brown sugar ................... 1 cup 
Shortening .................... 3/4 cup 
Eggs ............................... 2 
Water ........................ 1/4 cup 
Vanilla ................... 1 teaspoon 
Flour .......................... 1 cup 
Salt ...................... 1 teaspoon 
Cinnamon ................ 1 teaspoon 
Baking soda .............. 1/2 teaspoon 
Cloves, ground ........... 1/2 teaspoon 
2. Cream sugar, shortening, eggs, 
water and vanilla until fluffy. 
3. Stir in prepared potatoes. 
4. Blend flour, salt, cinnamon, bak-
ing soda and cloves into sugar 
mixture. 
Oats, rolled, quick- 5. Stir in oats, raisins and nuts. 
Drop dough by rounded tea-
spoon onto lightly greased baking 
cooking ....................... 3 cups 6. 
Raisins ....................... .1 cup 
Nuts, chopped ................. 1 cup sheets. 
7. Bake 10 minutes at 400°F until 
lightly browned. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Apricot-Raisin Upside Down Cake 
YIELD: 1 pan (12 X 20 X 2-inch) 
50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
Margarine, melted ........... 11/2 cups 
Brown sugar .................. 5 cups 
Apricots, halved, 
canned ................. 1-No. 10 can 
Raisins, plumped .............. 4 cups 
SERVING SIZE: One piece 
(2 X 21/2-inch) 
METHOD 
1. Place margarIne, brown sugar, 
drained apricots and raisins in 
bottom of cake pan. 
Cake mix, yellow ......... 41/4 pounds 2. Prepare cake mIX according to 
directions. 
3. Pour cake batter over apricot 
mixture. 
4. Bake at 3500P for 40-45 minutes. 
Based on a recipe from Delta Head Start, 1/9 Weeks Menu Cook Book," University of 
Missouri-Columbia, Extension Division, MP297. 
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Spiced Raisin Pudding1 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: 1/2 CUp 
METHOD 
Water ......................... 2 quarts 1. Place water in 4 gallon kettle, 
Salt ..................... 2 tablespoons add salt, heat to boil. 
Cinnamon, ground ......... 4 teaspoons 2. Mix cinnamon and cloves with 
Cloves, ground .......... 11/2 teaspoons cereal. SLOWLY stir mixture 
Wheat cereal (5 minute into boiling salted water. 
kind) ........................... 3 cups 
Margarine ................... 1/2 pound 3. Add margarIne; cook 3 mIn-
Reconstituted nonfat 
dry milk ...................... 2 quarts 
Brown sugar ................. 2 pounds 
Eggs, slightly beaten ................ 16 
Raisins ......................... 4 cups 
Vanilla ..................... 4 teaspoons 
Nuts, chopped .................. 2 cups 
utes, stirring constantly. 
4. Add remaining ingredients in 
order given. Mix together well. 
5. Pour into greased pans. Set into 
larger pans of hot water. 
6. Bake at 3500P for 1 hour. 
lServe warm or cold with milk, cream, thin sauce (marshmallow, custard, fruit), ice cream 
or whipped dry milk topping. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
32 
Peanut Butter Cake 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: one piece 
(2 X 21/2 inches) 
METHOD 
Flour, all-purpose ............. 11/2 quarts 1. Blend dry ingredients. 
Baking powder ........... 22/3 tablespoons 
Salt .......................... 1 teaspoon 
Shortening ..................... 13/4 cups 2. Cream shortening, brown 
Brown sugar ................. 11/2 pounds sugar and peanut butter until 
Peanut butter ................ 11/4 pounds well blended. 
Eggs, medium ........................ 14 3. Add eggs and vanilla and beat 
Vanilla .................. 22/3 tablespoons 1 minute. 
Reconstituted nonfat 
dry milk ......................... 2 cups 
4. Add dry ingredients alter-
nately with milk; mixing well 
after each addition. 
5. Pour 4 pounds mixture into 
2 sheet pans (18 X 26-inch). 
6. Bake 30 minutes at 350°F. 
Adapted from a recipe from Ms. Bobbie White, program coordinator, Title VII Nutrition 
Site, Sikeston, MO. 
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Cranberry Spice Cake 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: one piece 
(2 x 2-inch) 
METHOD 
Butter .......................... 33/4 cups 1. Cream butter and add sugar 
and beat until well blended. 
Add eggs, vanilla, instant 
cocoa mIX and cranberry 
sauce, beat until well mixed. 
Sugar ............................ 6 cups 
Vanilla .................... 2 tablespoons 2. 
Eggs, medium ........................ 18 
Instant Cocoa Mix .............. 31/3 cups 
Jellied cranberry sauce ............. 3 cups 
Flour ......................... 131/2 cups 3. Combine dry ingredients and 
Baking powder ............. 2 tablespoons add to the above. 
Salt ........................ 1 tablespoon 
Baking soda ............. 52/3 tablespoons 
Water .......................... 41/2 cups 4. Slowly add water and mIX 
well. 
5. Pour 4 pounds mixture into 
2 sheet pans (18x26-inch). 
6. Bake 30 minutes at 350°F. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Custard Sauce1 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
Sugar ..................... 12/3 pounds 
Salt ..................... 11/2 teaspoons 
Flour, all purpose ............. 11/4 cups 
Reconstituted nonfat 
dry milk, cold ................. 1 gallon 
Reconstituted nonfat 
dry milk, hot ................... 1 quart 
SERVING SIZE: 1/2 cup 
METHOD 
1. Mix dry ingredients. Add cold 
reconstituted nonfat dry milk; 
mix until smooth. 
2. Add cold mixture to hot milk 
gradually while stirring. 
Eggs, beaten ........................ 10 3. Add beaten eggs. Cook over 
hot water until thickened 
(about 5 minutes). 
Vanilla ................... 3 tablespoons 
4. Remove from heat and add 
vanilla. Cool. 
lRecommended to serve over cake-type puddings or cubed oranges or bananas. 
Based on a recipe from "Using Nonfat Dry Milk," University of Missouri-Columbia 
Extension Division (822, revised.) 
YIELD: 41/2 quarts 
INGREDIENTS 
Sweet-Tart Sauce1 
WEIGHTS 
OR 
MEASURES METHOD 
Salad dressing ............... 1 gallon 1. Put salad dressing and cranberry 
Cranberry sauce, canned ....... 2 cups sauce in mixing bowl. Mix lightly 
lServe with seafood. 
until well blended; refrigerate 
until used. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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Raisin Bread Dressing1 
YIELD: 50 servings 
INGREDIENTS 
WEIGHTS 
OR 
MEASURES 
SERVING SIZE: 1/2 cup 
METHOD 
Margarine . . .................... 1 pound 1. Saute celery and onIons In 
Celery, chopped ............... 11/2 quarts margarine until onIons are 
Onions, chopped ................. 3 cups light yellow. 
Raisins ............................ 1 cup 2. Pour celery, onIons, raIsIns 
Bread, day old, diced ........... 5 pounds and margarine over bread; 
mix ligh tly . 
Water, hot ...................... 3 quarts 3. Stir soup base into water; 
Soup base, chicken, dry ........... 1/3 cup heat and stir until soup base 
Eggs, beaten .......................... 8 
Salt ......................... 2 teaspoons 
Pepper ....................... 1 teaspoon 
Sage, ground ............ 11/2 tablespoons 
lServe with poultry. 
is dissolved; cool to luke-
warm. 
4. Add eggs, salt, pepper and 
sage to lukewarm chicken 
stock; pour over bread mix-
ture; mix lightly but thor-
oughly; do not overmix. 
5. Put dressing in well greased 
roasting pan and bake 11/2 
hours at 3500P until top IS 
browned. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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YIELD: 1 gallon 
INGREDIENTS 
Cranraisin Sauce 
WEIGHTS 
OR 
MEASURES METHOD 
Flour, all purpose .......... 3 tablespoons 1. Mix flour, dry mustard, and 
Mustard, dry .............. 3 tablespoons jellied cranberry sauce thor-
Cranberry sauce, canned .. 2/3 - No. 10 can oughly. 
Cranberry juice cocktail .......... 11/3 cups 2. Add cranberry juice cocktail, 
Water ............. ' ........... 11/3 quarts water, vinegar and boil until 
Vinegar ........................... 1 cup all cranberry sauce is dis-
solved. 
Raisins ........................... 3 cups 3. Add raisins and let simmer 
until slightly thickened. 
4. Serve warm. 
Based on a recipe from Southeast Missouri Office of Aging, Cape Girardeau, MO. 
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